JERSEY SHORE SEAFOOD RECIPES

SCALLOPS WITH LINGUINE AND SPINACH

-1 Tablespoons ofive ol 1 teasponn il
1% cups, onion finely chopped 1 teaspoan biack pepper
2 Tablespoons minced gar: i pound linguing

1

Y Ieaspoon cayenne peppes 10-ounce package trozen, chopped spinach,

1 Cup red Dell pepper, slivered thareeid and drained

15 cup freshiy squeszed lemon juice Vi cup feta cheese, coarsély chopped
1 Tablezpoon brcwn Sugar Y pownds prewously cooked scallaps
| Table=poan iemon mest, minced

Heat oil in 12 inch heavy skillet on medium-low heat until hot. Add onion, ganke, cayenns
and bell pepper, cook uncovered until tender about 10 minutes. Add leman juice, Brown sugar,
rest. sall and pepper; heal one minute.

While pregaring omson/pepper mixdure, bring a large pot of water 0 a boil- salt to taste,
Cook pasta untd tender, B-10 minuwtes. About ane minute before pasta is cooked, add spinach.

D pasta and spinach and place in & knge, warmi sarving bowll. &g anion/pepper misire
dIL lo=s 1o coal. Adyust FEAS0 MENGS .

Add previously cooked and warmed scalloos to pazta and sprinkle with fefa cheese

Serves four,

Aecipe ang pholo comphments of The National Fishenies Instiute
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